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MODIFIED DIET RECIPES FOR ARMY MEDICAL FACILITIES®

Part 1 The Project







PREFACE

This effort was undertaken in support of the U.S. Army Office of the
Surgeon General, A 84-21, for use at Army hospitals for feeding of patients
and duty personnel on other than regular diets. Planning and testing of
recipes began in January 1981 and were completed in September 1983,

To accomplish this work required the cooperative effort of many
individuals. The authors would like to thank the following for their
assistance.

Colonel Jessie Brewer RD, at present Chief of the Army Medical Specialist
Corps, and formerly Chief Dietitiam Section, Army Medical Specialist Corps,
Office of the Surgeon General. Colonel Brewer provided the initial guidance
for this project. Colonel Frances A. Iacoboni RD, present Chief Dietitian
Section, Office of the Surgeon General, has continued the guidance on this
project.

Major Donna Ranger RD, while stationed at the Academy, Health Services
Command, San Antonio, Texas, edited the Nutritional Support Handbook, which
provides food lists essential to the development of the recipes. 1In addition
she gave helpful criticism for the initial recipes.

The following dietitians from Army medical facilities were helpful in
testing recipes in the hospitals: Captain Catherine Dijilio RD, while
stationed at Cutter Army Hospital, Fort Devens, Massachusetts; LT COL Juanita
Grabhorn RD, Chief Dietitian, Reynolds Army Community Hospital, Fort Sill,
Oklahoma; Major Mary Bridenstein RD, Food Service Division, Womack Army
Community Hospital, Fort Bragg, North Carolina, and Colonel Mary Jo Touchard,
Chief, Food Service, Brooke General Hospital, Fort Sam, Houston, Texas.

From the Ration Design and Evaluation Branch, Natick Army Research and
Development Center, the authors would like to thank the following for their
assistance: Christine Eames, Mary Friel, Ivy Fossom, Betty Davis, Karen
Bullock, Dorothy Figlioli, Nancy Irwin, and Karen Andrews. '

A special acknowledgment is due to Jerry Jarboe, Marney Robertson, and

associates in the Service Group of the Analytical Branch, Science and- Advanced
Technology Laboratory (SATL) at NRDC.
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INTRODUCTION

- In June 1967 the Assistant Secretary of the Army determined that a
standard recipe file for use by all of the services was needed in order to
increase the economy and efficiency of food planning, preparation and service
and to eliminate duplication of effort in recipe development, testing and
publication. 1In response, a consolidated Department of Defense Recipe Service
was established in 1969 and these recipes became mandatory for all military '
services. By 1975, so many changes had been made in the recipes that a total
revision was deemed necessary, which was accomplished by 1980. The present
reC1pe file, referred to as the Armed Forces Recipe Service, US Army TM10-
4121, contains a total of 1,500 recipes and serves as the basis of the menu
for the military.

Although the Armed Forces Recipe File has also been available for use in
hospitals, the recipes were suitable, for the most part, only for regular
diets. Each hospital was responsible for developing and testing its own
modified diet recipes. No standardized modified recipe file existed for use
of persons on therapeutic diets in Army hospitals.

During the process of computerization of the food service recipes at Army
medical centers, it became apparent that the combined number of modified
hospital recipes, which totaled over 4,000 was excessive and unwieldy.
Furthermore, with the scheduling of 14 more large MEDDACS to go on the
computer, each with its own recipe file, the problem was compounded.
Maintenance of such a large, nonstandardized recipe data base was impossible.

In order to assure maximum standardization in maintenance of the recipe
file used in Army hospitals, there was a need to develop and test modified
recipes based on the Armed Forces Recipe File, TM10-412. Thus, in January of
1977, a Statement of Requirements was issued by the Office of the Surgeon
General to modify recipes for use in the feeding of patients and duty
personnel receiving other than regular diets. This project, called the
"Modification of the Armed Forces Recipe Service for Medical Facility Use,"
A 84-21, was funded in October 1980. Availability of a modified recipe file
would expand the varieties of food items for patients on therapeutic diets and
insure the service of more accurately prepared and appetizing food at all
medical facilities, especially the smaller ones that lack an assigned
dietitian.

The fOllOWlng guidelines were used for the development of modlfled diet
recipes for Army hospital use:

1. Recipes should track closely with the current Armed Forces Recipe
File, determining those recipes most suitable for modification.

2. Recipes should utilize basic ingredients from the Federal Supply
Catalog Stock List, whenever possible.




3. Recipes would require modification in calories, fat, minerals,
seasonings, and consistency.

4. Recipes would be published separately from the Armed Forces Recipe
File, TM10-412.

5. Recipes must taste good, be attractive, and be highly acceptable.

6. Recipes would be written for 10 portibns, as there are many small
hospitals in the Army, and the recipes could be easily extended for use in
larger facilities. .

7. The nutritional analysis of all modified recipes for calories,
protein, carbohydrates, fat, calcium, phosphorus, iron, sodium, potassium, and
magnesium would be determined and noted on each recipe.

8. Food exchanges calculated for recipes would be based on the food
lists contained in the new TM8-500, Nutrition Support Handbook. 2

9. Recipe instructions would be included for the freezing of modified
diet entrees where applicable.

10. Soy-extended ground beef, which is used in military feeding, will not
be used in hospitals.

For each regular recipe that was chosen for modification, five different
modified diet recipes have been developed when feasible: (1) Calorie
Restricted, Bland (2) Sodium and Calorie Restricted, Bland (3) Ground Meat
(Dental Soft) (4) Thinned Strained (Dental Liquid), and (5) Renal.
Modification in recipes for a bland diet simply omit the use of black pepper,
chili powder or red pepper. Therefore, most regular and modified diet recipes
can easily be made appropriate for use on a bland diet.

As mentioned in 8, above, the exchanges for all calorie-modified recipes
were calculated using the food lists from the new Army hospital diet manual,
the Nutrition Support Handbook (TM8-500), which has been developed and
published at the Academy of Health Sciences. Because the food exchanges and
serving sizes used in the TM8-500 are the same as the ADA Exchanges, the
calorie-restricted recipes contained in this report are also suitable for use
in civilian hospitals. In addition, due to the increased emphasis on weight
reduction and maintenance in the military, calorie-restricted diet recipes can
also be considered for use in troop dining facilities as part of a planned
weight reduction program, ’

The sodium figures used in the new diet manual are based on the figures
used by the American Heart Association and would probably have widespread
applicability. However, the renal food lists and exchanges used in TM8-500
are unique to Army hospitals, and therefore may not be adaptable for use
outside the military.




DISCUSSION

For optimum use of these recipes, it is important to have access to both
the Armed Forces Recipe Service (AFRS) Recipe File TM10-412, Revised 1 May
1980, and Nutritional Support Handbook, TMB8-500, Vol. 1, October 1982, The
AFRS recipe is the recipe planned for the Regular Diet. Modified diet recipes
make reference to the AFRS recipes. For example, directions for bland diets,
-as. shown on the Clinical Diet Application Sheet, found with each of the entree
recipes, are based upon a simple modification of the Regular Diet recipe, that
is, the omission of pepper (black, red, or chili, as in chili powder). The
directions for many of the modified diet salads include a step in the
preparation of salad ingredients, which refers to a recipe card in the AFRS
recipe, M-G-1, Guidelines for Preparing Fresh Salad Ingredients.

The Nutritional Support Handbook, TM8~500, contains the food lists from
which the recipes were developed, and because the renal food lists and
exchanges are unique to Army hospitals, it is 1mportant to have these
. available when using renal recipes.

Recipe Selection

Of the approximately 1,500 recipes in the AFRS recipe file, only 124 have
been selected for modification. Many more could have been used. The )
selection is based on the practicality of modifying the recipe, and the need
for variety in the diet of the patient on a special diet. Recipes are
numbered with the same number used in the AFRS recipe, but followed by the
word (Mod), meaning "modified." For example, the recipe for Beef Stroganoff
is L~53 in the AFRS recipe. There are five modified diet recipes for Beef
Stroganoff. Each of these is numbered L-53 (Mod).

?iet Selection

"Selection of diets is based upon descriptions found in the Food Code
System, Appendix E TM8-500, Vol. 1. These descriptions and food categories
include Regular, Bland, Calorie Exchange, Sodium Exchange, Sodium Calorie
Exchange, and Renal Exchange. Other descriptions from the Nutritional Support
Handbook include consistency modifications, which contain diet considerations
such as liquid and soft diets. Because bland, soft, clear and full liquid
foods can be selected from a regular menu, or ready-to-eat commercial items,
there seemed little need to develop special recipes for these,

It was planned to use recipes already developed for Walter Reed for the
Advanced Full Liquid (Dental Liquid)3 and the Dental Soft diet.# Ten of these
are included with some adaptation from the originals, as the dental liquids
were developed for Walter Reed using freeze—dried meats, which are difficult
to purchase. In addition, new recipes were selected for modification and are
included as Ground Meat Bland and Thinned Strained. Only entrees have been
developed for these diets.

The Clinical Diet Application Sheet, found as part of entree recipes,
describes the uses of the various recipe modifications. All modified diet




recipes are bland with the exception of the Thinned Strained. Three recipes
were developed for sodium (Na) restricted diets only. All other sodium-—
restricted recipes are combined with a calorie restriction (Cal/R).

In most of the recipes, the only difference between the Cal/R Bland
recipe and the Na—Cal/R Bland recipe is the addition of salt in the Cal/R
Bland recipe. Cal/R Bland and Na-Cal/R Bland are combined in some recipes -
particularly in salads and entrees where salt is not essential to the
seasonings, such as roast meats, sweet and sour flavors, fruit salads or
salads without salad dressing as part of the recipe.

Food Selection

Following the procedure used in developing AFRS recipes (which were also
developed in the Ration Design and Evaluation Branch, NRDC), persons who
tested these recipes used troop-issue foods where feasible. These foods are
found in the Federal Supply Catalog Stock List” (see Appendix C).

Because some special diet foods are not included in the Federal Supply
Catalog, these were purchased locally and are listed in Table 1.

The use of starch, edible, modified, Federal Supply Number (FSN) 8920-01-
025-3736, used in some entrees, vegetables and soups, is important only if the
item is to be frozen, as it gives the product stability. If the recipe is not
going to be frozen, cornstarch -may be substituted as a thickener for the
sauce.,

The new low-calorie sweetener, Equal*, which contains aspartame, has been
used in some of the recipes. It is found in salad dressings and sweet and
sour type recipes. It cannot be used in recipes which reach high temperatures
in cooking, such as baked custard, as the aspartame is unstable at very high
‘temperatures and the custard will not be sweet. It can be used in products
which reach only a temperature of 180°F or a serving temperature. Thus it has
been used in products as Harvard Beets, Q-8 (Mod) where it is added before
heating to be served, and Cole Slaw with Creamy Dressing, M-9 (Mod).

*Equal is a product of Searle Pharmaceuticals, Inc. The use of trade name
does not in any way indicate a government endorsement of the product.




Table 1
Speéial Items Needed But Not Found iﬁ the Federal Stock Catalog
"FISH -
Salmon, canned, Na/R
DAIRY FOdDS

Cheese, Na/R
Cheese, cottage, low fat
Cheese, cottage, low fat, Na/R
Yogurt, plain, low fat
Butter, sweet (unsalted)

FRUITS AND VEGETABLES

Beets, canned, whole or slices, Na/R or dietetic pack
Peppers, green, canned, diced

Tomatoes, canned, Na/R or dietetic pack

Tomato Paste, canned, Na/R

DIETARY FOODS AND FOOD SPECIALITY PREPARATIONS .

Dessert Powder, gelatin, orange, low calorie, DZERTA*
Dessert Powder, gelatin, cherry, low calorie, DZERTA
Dessert Powder, gelatin, lemon, low calorie, DZERTA
Non caloric vegetable spray

Sweetener, low calorie, EQUAL

Butter Flavored Granules, BUTTER BUDS**

FLAVORINGS SEASONINGS

Celery seed, ground
Burgundy (flavoring)
Sherry (flavoring)
Coriander, ground
Cardamon, ground

Onion Powder

Creamer, nondairy powder_

*DZERTA is the product of General Foods Corporat1on
‘“BUTTER BUDS is the product of Cumberland Packlng Corporation

The use of trade names does not in any way indicate a government endorsement
of the product.




Ground beef as used by the military in regular diets contains soy.
Hospitals use ground beef in regular and modified diets without soy, FSN
8905~00-285-2075. According to the specifications, the ground beef contains
between 14% and 22% fat. In developing the ground meat recipes, all fat is
drained off after cooking and before adding the sauce or serving. Chemical
analysis of these recipes meets the necessary criterion of flve grams of fat
per meat exchange (see Appendlx B).

Recipe Development

The format used for writing the modified recipe .is similar to that used
for writing the AFRS recipes. The principal change is the addition of gram
weights -and nutritional information to the recipe, including the number of
food exchanges used per serving. The AFRS recipes are written for 100
portions, while the modified diet recipes are written for 10.

In the original planning, it was felt that the use of very small .
quantities of tomato, onion, green pepper, celery and garlic in the sauces
probably could be considered as "free" foods, and the first recipes were
developed with this in mind. On analyzing the nutrients, however, it was
found that the carbohydrate values were too high to be considered as "free" in
calculated diets, particularly when starch, as an addition to the recipe is
used as a thickener for the sauce. . Because the sauce is needed for covering
the entree when freezing and reheating, and also for variety, many of the
entrees will contain both meat and vegetable exchanges. A note at the bottom
of some recipes indicates that the sauce might be used as a free exchange if
quantity is decreased.

Weights and Measures

, A table of weights and measures {unpublished) is used in developing the
AFRS recipes. Because the modified diet recipes are written for only 10
portions, it was necessary to standardize with smaller weights and measures
(see Table 2).

- In general, CAL/R Bland and Na-Cal/R bland recipes have been developed
using these weights and measures. Renal diet recipes have been developed
using weights and measures from the Renal Exchange (Table 3) and from Table 2.
Recipes included in Ground Meat Bland and Thinned Strained diets were
developed by food technologists who worked mainly in percentages and gram
weights. Measurements in these recipes are not standardized accordlng to
Tables 2 and 3,

In developing recipes, accurate weights using gram scales were used for
all ingredients. Recipes were developed using 28.35 grams per ounce. The
Nutrition Handbook and all hospitals use a 30 gram (rounded) weight as one
ounce or one meat exchange. Because there seemed to be no resolution of this
problem, the recipes were developed using 28.35 grams per ounce; portions and
food exchanges were planned using 30 grams per ounce.



Selected Weights and Measures Used in Development of Recipes

Table 2

Weight
- Weight. (Pound &
Pairy Foods Measure (Grams) Ounces)
Butter or Margarine 1 tbsp 14
. 1 tsp 5
Egg, medium, whole 1 egz 45
Cheese, cottage, low fat, Na/R 2-1/2 cups. 454 , 1 1b
Cheese, shredded . 4 cups 454 11b
Yogurt, plain, low fat 1 cup 250
Vegetable Products
Garlic, dehydrated . 1 tsp - ' -
Garlic, dry, minced. 3 tbsp (9 cloves) 28
Mushrooms, canned, sliced, drained 6 tbsp - 57 2 oz
) 1-1/2 cups 227 8 oz
Onions, dry, chopped 1 cup 151
Celery, fresh, chopped 3 tbsp 28 .
Celery, fresh, cut 1/2 inch pieces 4 cups. 454 11b
Peppers, sweet, green, chopped 3 tbsp 28
Parsley, .fresh, chopped 1 tbsp 3
Tomato paste, canned 1 tbsp 15
1 tsp 5
Carrots, raw, sliced 1/2 inch 3 - 3-1/4 cups 454 11b
Green Onions and Tops, sliced 1/4 inch 1 cup 85 302
Tomatoes, canned 2 cups 454 1 1bv
Tomatoes, fresh, diced 2-3/4 cups 454 11b
Lettuce, shredded, packed 4 cups 454 1 1.
Lettuce, torn, not packed : 2-1/2 qt 454 11b
Cucumbers, thinly sliced, 1/8 inch 3 cups 454 1 1b
Kidney Beans, canned 1/3 cup . 60
Cabbage, finely chopped 5 cups 454 1 1b
Seasonings, Herbs and Spices .
Basil, ground 6 tbsp 28
Celery Seed, ground 4 tbsp 28
Butter Flavored Granules - 1 tbsp 6
Ginger, ground 4 tbsp 28
Cinnamon, ground 4 tbsp 28
Curry Powder 3 tbsp 28
Chili Powder 4 tbsp 28
Mustard flour 5 thbsp 28
Onion Powder -4 tbsp 30
Oregano, ground 5 tbsp 28
Paprika, ground 4 tbsp 28
" Thyme, ground 6 tbsp 28
‘Salt 1 tsp 6"
Cereal and Sweeteners
Bread Crumbs c . 1 tbsp 7
Flour, wheat, general purpose 1 tbsp 7
Starch, edible, modified - 1 tbsp 9
Starch, cornstarch ‘1 tbsp - 9.
Oats, rolled, quick cooking 1/3 cup 18
Honey - . 1 eup 3490 12 oz
e 1-1/3 cup - 1-1/2 cup 454 11b
Sugar, brown 1 cup ’ ’ 170 6 oz.
Sugar, granulated 2 thsp . 28
1 tbsp 14
: . 1 tsp 5 .
Sweetener, low calorie, "Equal" . 174 tsp (1 packet) 1
Miscellaneous
Soup and gravy base, inst., Reg & Na/R 1. tbsp 9
: ) 1 tsp 3
2 tsp- 7




Table 3
Food Exchanges Used in the Modified Diet Recipeé

Portion Sizes Used in Food Exchanges

Cal/R Meat Exchanges Na-Cal/R Meat Exchanges Renal Meat Exchanges :
7 grams proteinj 5 grams fat 7 grams protein; 5 grams fat; List 8: 7 grams protein; 30 mg sodium; 3.08 mEq
’ . , ) i potassium
25 mg sodium. RN . : A
Portion size Grams Portion size Grams N Portion size Grams List
Cheese, cheddar type 1 oz 30 Na/R Cheese, cheddar type 1 oz 30 Na/R Cheese ) 1 pz 30 8
Cottage cheese . 174 cup 45 Na/R Cottage cheese 1/4 cup 45 Na/R Cottage chees 1/4 cup 60 8
© *Egg 1 egg 50 *Egg 1 egg 50 *Egg ' 1 egg 50 8
Meat, medium fat - - Meat, medium fat . Meat medium fat . 2
Beef 1 oz ' 10 Beef 1 oz . 30 . Beef 10z 30 8
Ham 1 oz 30 ‘ : '
Lamb 1 oz - 30 Lamb 1 oz 30 Lamb L oz - 30 8
Liver 1 oz 30 Liver 1 oz 30 ‘Liver 1 oz 30 8
Pork 1 oz 30 Pork 1 oz 30 Pork : 1 oz 30 8
. Veal 1 oz 30 Veal 1 oz 30 Veal 1 oz 30 8
Chicken 1 oz 30 "Chicken 1 oz 30 Chicken 1 oz 30 8
®  Turkey 1oz 30 Turkey 1 oz 30 Turkey 1 oz 30 -8
Fish and Seafood, frozen 1 oz 30 Fish and Seafood, frozen Fish and Seafood, frozen .
Catfish 1 oz 30 Catfish 1oz . 30 Catfish . 1 oz 30 8
Trout, Rainbow 1 oz 30 Trout, Rainbow 1 oz 30 '
Cod Fillets 1oz 0 Cod Fillets 1 oz 30 Cod Fillets 1 oz 30 8
Flounder Fillets 1oz - - 30 Flounder Fillets 1 oz - 30
Haddock Fillets 1 oz, . 30 Haddock Fillets 1 oz 30
Perch, Ocean Fillets 1 oz. 30 Perch, Ocean Fillets 1 oz 30
Pollock Fillets 1 oz 30 Pollock Fillets 1 oz - 30
Rockfish Fillets 1 oz 30 Rockfish Fillet 1 oz ' 30
Whiting Fillets 1oz ° 30 Whiting Fillets 1 oz a0
Mackerel Fillets or Steaks 1 oz 30 Mackerel Fillets or Steaks 1 oz 30
Halibut Steaks 1oz 30 Halibut Steaks 1 oz - 30
Salmon Steaks 1 02 30 Salmon Steaks 1 oz 30
Qysters, Clams, Scallops,& Shrimp 5 small 45 LI . L )
Salmon & Tuna, Canned waterpack 1/4 cup 30 NA/R Salmon & Tuna Cnd, waterpack 1 oz 30 Na/R Salmon & Tuna Cnd, waterpack 1 oz 30 8

*AFRS recipes use 45 grams / med. ege.




Table 3 (cont'd)‘
. Food Exchanges Used in the Modified Diet Recipes

Cal/R Vegetable Exchanges . Na—Cal/R Vegetable Exchanges Renal Vegetabie'ﬁxchanggs

. 5 grams carbohydrate; 2 grams protein 5 grams carbohydrate; 2-grams protein; © List 10: -1.5-g protein, 10 mg sodium, 3.08 mEq postassim
. . 10 mg sodium . . List 11: .1.5 g,protein, 10 mg sodium, 5.89 mEq potassium
‘Measure Grams Measure Grams - Measure Grams List
Asparagus - - 1/2 cup 120 Asparagus " 1/2 cup 120 Asparagus ’ 1/3 cup ‘80 10
Beans, green or wax . 1/2 cup- 50 Beans, green or wax 1/2 ‘cup 50 Beans, green, fresh ' 1/2 cup . 35 10
‘ 08 ' » . Beans, Frozen - 1/2 cup 50 10
) : ’ . ) . ' : ) ) Beans, Green, Cnd. 1/2 cup 115 10
. Beets, sliced . 1/2 cup 85 *Beets, sliced 1/2 cup 85 . Beets, cnd i 2/3 cup 160 11
= o, . i Beets, Fresh = = - 2/3 cup 110 11
Broccoli . - 1/2 cup 85 . Broccoli 1/2 cup 85 Broccoli 1/2 cup 85 11
Brussels Sprouts ’ 1/2 cup 85 Brussels Sprouts 1/2 cup 85 Brussels Sprouts 1/2 cup 75 11
Cabbage, shredded - 172 cup. 85 *  Cabbage, shredded 1/2 cup 85 : Cabbage, green, cooked 1/2 cup 120 - 11
: 5 . ’ 0 ¢ or raw .- - 1/2 cup’ 45 - 11
Cabbage, Red, Raw, 1/2 cup 45 10
. . o Shredded
Carrots, sliced . 1/2 cup 75 " *Carrots, sliced 172 cup 75 . Carrots, fresh 1/3 cup 50 10
o : L X Carrots, Na/R canned 1/3 cup 80 - 10
Celery, diced 1/2 cup 75 *Celery, diced 1/2 cup 75 Celery, diced, cooked . /3 cup 50 ° 10
Cucumbers, raw, sliced 1/2 cup 50 - - Cucumbers, sliced, raw ‘1/2 cup . 50 Cucumbers, raw, sliced . -3/4 cup 80. 10
Eggplant, diced 1/2 cup 100 . Eggplant, diced 1/2 cup 100 - Eggplant, diced 3/4 cup 80 10
i ) 2 5 o : Lettuce, Iceberg . .1 cup : 55 10
Mixed Vegetables - 1/2 cup .90 . Mixed Vegetables 1/2 cup 20 Mixed Vegetables - 1/3 cup 60 10
Mushrooms . . /2 cup .75 Mushrooms fresh 1/2 cup 75 Mushrooms, fresh, 1/2 cup 35 10
o o ‘ ’ ' " sl, raw : :
Okra, frozen cut C 1/2 cup - 90 Okra, frz. cut 1/2 cup 90 Okra, Frozen, cut : 1/3 cup 60 10
Onions, sliced 1/2 cup 105 Onions, sliced 1/2 cup . 105 Onions, sliced . 1/2 cup 105 10
2 . a Peas, green, cad, Na/R 1/3 cup - 80 10
: ) ' Peas, green, frozen 1/3 cup 50 - 10
Peppers, green, strips 1/2 cup 70 " Peppers 1/2 cup 70 Peppers, green, raw, sl 3/4 cup 60 .10
) o X ’ N B Peppers, green, cooked, 1/2 cup 70 10,
: R & oo ' . ) . . . strips . :
Rutabagas, diced 0 1/2 cup 83 - Rutabagas, diced . 1/2 cup 85 Rutabagas, diced : 1/2 cup 85 10
Spinach ’ ] 1/2 cup 95 . *Spinach . 1/2 cup - 95 Spinach (Not Allowed)
Squash, summer 1/2 cup © 90 . . 5quash, summer 1/2 cup 100 . Squash, Zucchini, fresh,sl 1/2 cup 90 10
Tomatoes, raw (4/1b) 1 tomato 100 Tomatoes, raw (4/1b) 1 tomato 100 - Tomatoes, fresh (4/1b) 1/2 tomato 50 ~ 10

Turnips, white, diced = 1/2 cup 75 #Turnips, white, diced 1/2 cup 75 Turnips, white, diced . 1/3 cup 50 10
. ' ) %26 -~ 75 mg sodium :




ot

Free Cal/R Vegetable Exchanges

Salad Vegetables

Celery
Chicory
Endive
Escarole
Lettuce
Radishes
Spinach

Table 3 (cont'd)

Food Exchanges Used in the Modified Diet Recipes

Free Na—Cal/R Vegetable Exchanges

Renal Vegetable Exchanges

Salad Vegetables

Raw Celery
Chicory
Endive
Escarole
Lettuce
Radishes
Spinach

Salad Vegetables Na/R

Measure Grams List
Escarole 3/4 cup 40 10
Lettuce, Iceberg 1 cup - 55 10
Roamine, fresh 1 cup 55 10

Endive (Not Allowed)
Spinach (Not Allowed)

FREE FOODS for Renal Diets

Wheat starch
Coin starch
Corn syrup
Honey

Jam, jelly

Miscellaneous - negligiblé protein, sodium & potassium

Non-~dairy creamers
Non-dairy whipped toppings

List
12
12

Fats, I, unsalted — unlimited 0 Qrotein, sodium & potassium

Butter
Margarine
Vegetable 0il

List

PN

Fats II, Salted 0 protein, 50 mg sodium & 0 potassium

Measure Grams List

Butter 1 tsp 5 5
Cream Cheese 1 tbsp 5
Margarine 1 tsp 5 5
Mayonnaise 2 tsp 10 5
5

Salad Dressing 1 tsp 5
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Table 3 (cont'd)

Food Exchenges Used in the Modified Diet Recipes

CAL/R Fruit Exchanges ,Na*Cal/R Fruit Exchanges Renal Fruit Exchanges
10 grams carbohydrate 10 grams carbohydrate; . List 6: .5 grams protein; negligible
2 mg sodium C sodium and 2.56 mEq potassium

List 7: .5 grams protein, negligible
sodium and 3.85 mEq potassium

Measure Grams Measure Grams : Measure Grams List
Apple 1 small (2" diameter) 80 Apple 1 small (2'Diam.) 80 Apple 1 100 6
Applesauce 1/2 cup 100 Applesauce 1/2 cup 100 Applesauce 1/2 cup 100 6
Apricots, canned 4 halves 100 Apricots, canned 4 halves 100 Apricots, canned (Not Allowed) :
Banana 1/2 small 60 Banana 1/2 small 60 Banana (Not Allowed)
Blueberries 1/2 cup 75 Blueberrries 1/2 cup 75" ° " Blueberries 2/3 cup 130 6
Strawberries 3/4 cup 115 Strawberries 3/4 cup o115 Strawberries 1/2 cup 75 7
) Strawberries, frz. 1/2 cup 120 7
Grapefruit, fresh 1/2 small 125 Grapefruit, fresh 172 small 125 Grapefruit,- fresh 1/2 grfrt 100 7
Grapefruit sections 1/2 cup ) 100 Grapefruit, sections 1/2 cup 100 Grapefruit, sectioas 1/2 cup 100 7
Grapes 1/2 cup (12 grapes) 75 Grapes 1/2 cup (12 grapes) 75 Grapes 1 cup 150 7
Honeydew Melon 1/8 (7" diam.) 150 Honeydew Melon 1/8 (7" diam.) 150 Honeydew Melon . 1/4 100 7
Cantaloupe 174 (6" diam.) 200 Cantaloupe 1/4 (6" diam.) 200 Cantaloupe ' 1/3 cup 55 7
Orange 1 small 100 Orange 1 small 100 Orange 1/2 Orange 80 7
Orange Sections 1/2 cup 100 Orange Sections 1/2 cup 100
Peach 1 medium 100 Peach . 1 medium 100 Peach, fresh 1/2 med. 60 6
Halves 2 100 Halves. 2 100 Fresh slices 1/3 cup 60 6
Slices " 172 cup 100 Slices 1/2 cup 100 Canned 1/3 cup 70 6
Frz. Sliced 1/3 cup 85 6
Pear 1 small 100 Pear 1 small 100 - Pear, fresh & cnd. 1/2 cup. 100 6
Halves 2 . 100 Halves 2 100 :
Pineapple R Pineapple Pineapple, fresh :
Chunks 1/2 cup : 80 Chunks . 1/2 cup 80 1 slice 3-1/2 x 3/4" 110 6
Crushed 1/2 cup ) 75 Crushed 1/2 cup 75 Canned 1/2 cup 120 6
Slices 2 80 Slices 2 80 ‘ -
Plums 2 medium : 100 Plums 2 medium 100 Plums . 3 medium 100 7
Prunes, cooked 2 medium ) 35 . Prunes (Not Allowed)
Prunes, Dried 2 medium 15 Prunes, Dried (Not Allowed)
Raisins 2 tbsp .15 Raisins (Not Allowed)
Watermelon 1 cup 175 Watermelon 1 cup 175 Watermelon 2/3 cup 110 6

Cranberries Free Cranberries Free " Cranberries 1-1/4 cup 130 .7




Table 3 (cont'd)}

Food Exchanges Used In the Modified Diet Recipes

Cal/R Bread Exchanges Na—Cal/R Bread Exchanges Renal Bread and Cereals Exchanges
15 grams carbohydrate; 2 grams protein 15 grams carbohydrate; 2 grams protein; List 2: 2 g protein, 5 mg sodium, 1.02 mEq potassium
) 5 mg sodium List 10: 1.5 g protein, 10 mg sodium, 3.08 mEq potassium
c - List 11: 1.5 g protein, 10 mg sodium, 5.89 mEq potassium
Measure Grams Measure Grams Measure Grams List
Bread or Toast 1 slice 28 Na/R Bread or Toast 1 slice 35 Na/R Bread or Toast 1 slice. 25 2
Cereal, cooked 1/2 cup 100 Cereal, Cooked Na/R 1/2 cup 100 Na/R Farina 1/2 cup 130 2
. R Na/R Oatmeal 1/3 cup 80 2
Potato, Sweet 1/4 cup 60 Potato, Sweet 1/4 cup 60 Potato, Sweet (No skin) C .
or Yam . Baked 1/3 of 2-1/4 diam. 70 11
Diced 1/3 cup 50 11
. Mashed - no milk 1/3 cup 70 11
Potato, white : '
Mashed 1/2 cup 100 . Na/R Mashed . 1/2 cup 100 Baked-1/3 of 2-1/4 diam. 70 11
Whole .1 - 2" diam. 100 Na/R Whole .1 - 2" diam. 100 Diced 8 1/3 cup 50 11
: Mashed — no milk 1/3 cup 70 11
Dried Beans 1/2 cup 100 Dried Beans 1/2 cup 100 Beans, Kidney 1/3 cup 70 11
Kidney . Kidney
)
corn 1/3 cup 80 Corn 1/3 cup: 80 Corn 3/4 cup 125 11
Macaroni 1/2 cup 70 Macaroni 1/2 cup 70 Macaroni 1/2. cup 70 2
Noodles 1/2 cup 80 Noodles 1/2 cup 80 Noodles 1/2 cup 80 2
Peas, green 1/2 cup 100 Peas, green 1/2 cup 100 Peas, sweet, cnd 1/3 cup 80 10
Rice ' _ Peas, sweet, frz. 1/3 cup 50 10
Rice - 1/2 cup 100 Rice 1/2 cup 100 Rice 3/4 cup 130 2
Squash, winter 1/2 cup 100 Squash, winter . 1/2 cup 100 Squash, winter, frz. | 1/2 cup 120 - 11
Squash, fresh, boiled 1/3 cup 80 . 11

Spaghetti 1/2 cup 80 Spaghetti . 1/2 cup - 80 Spaghetti . 1/2 cup 80 2




Recipe Testing

Recipes for entrees and vegetables that contained modified starch were
tested by a panel of five persons, home economists and food technologists.
The purpose of testing was to determine the effect of storage on
acceptability. The rating scale was one of overall quality rating on a one to
nine scale. Items were tested initially, then frozen in individual portions
and withdrawn from O°F freezers after storage at three months and six months.
- Ground Meat and Thinned Strained entrees were tested for up to 12 months'
storage. In general, items were found to be satisfactory throughout these
storage periods. ’

Selected recipes were also tested in Army medical facilities'atvFort'
Devens, Fort Bragg, Fort Sill and Brooke Army Hospital. Comments and results
of testing were helpful in evaluating the recipes, with some changes being
made. ,

Equipment

It was not necessary to purchase any extra equipment by the Ration Design
and Evaluation Branch for this project. The most important piece of equipment
is an accurate, easy-to—use gram scale. Although in testing the recipe, the
herbs and spices were weighed, recipes are written using measuring spoons.
Other measuring equipment such as cup.and guart measures, are also essential.
A gallon-sized blender is necessary for the Thinned Strained entrees, and a
meat grinder makes more attractive ground meat entrees than a food processor.
Other equipment used in testing included roasting pans (18" x 12" and
13" x 9"), saucepans (7 quart, 4% quart, 2 quart and 1 quart), half-size
steamtable pans (12" x 10" x 2%") and one-third-size steamtable pans
(6" x 12" x 2%").

Nutrient Data

Nutrients shown on the recipe were obtained using the University of
Massachusetts Nutrient Data Bank.6 A complete print-out of nutrient data for
each ‘recipe is shown in Appendix A. Nutrient data for entrees are based upon
using 900 grams (10 - 3 oz portions) cooked meat. Vegetable nutrients are
calculated using cooked or canned vegetables in the data file, and salads are
based upon use of raw vegetables or fruits, except when cooked or canned are
indicated. Much of the nutrient data in the data bank are based upon
Agriculture Handbook 456.7 '

. The data bank did not contain Cal/R gelatin deserts, Na/R cheese, cottage
cheese or soup and gravy base. For the Cal/R gelatin desserts, plain gelatin
was used in the data bank to yield two grams protein per serving, and sodium
values were calculated after the print-out for Na/R cheese, cottage cheese,
and soup and gravy base. These values were from the following:

Breakstone's Dry Curd Cottage Cheese, less than 1/2% milkfat,'no
salt added. (sodium content, 55 mg/100 grams cottage cheese)
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Pauly, a Division of Swift and Co., Chicago, Ill. Low Sodium Colby
Cheese. (Sodium content, 5 mg/oz cheese)

Monarch Low Sodium Soup Base, Chicken (Sodium content, 10 mg
per 100 grams)

Monarch Low Sodium Soup Base, Beef (Sodium content, 25 mg
per 100 grams)

The portién weight found on each recipe and also the print-out of
nutrient data is the actual portion weight as determined when developing the
recipe. Units of nutrients are shown on the first page of Appendix A.

Nutrient information was also obtained by nutrient analysis from the
Analytical Chemistry Branch at NRDC (see Appendix B). One-quart samples were
sent to the Analytical chemistry Branch for determination of nutrient
composition (proximate and minerals). For these samples, energy values, based
on the procedure of the Atwater system as used in Agriculture Handbook No. 8
were calculated. Much of the information derived from analysis of the
products is not shown, as many recipe changes had to be made after the
nutrient analysis was made.

Conclusions

The use of the computer data bank is an important aid in the development -
of recipes requiring specified amounts of carbohydrate, protein, fat, sodium,
and other nutrients. This data bank was not available at the beginning of
recipe development. Recipes were developed by combining quantites listed in
food exchanges, and on chemical analysis, results frequently showed
carbohydrate values too high. For example, cheese and cottage cheese are
allowed as meat exchanges, but unlike meat, contain carbohydrate. The Lasagna
recipe which contains meat, cheese, and cottage cheese, presented a problem
with carbohydrate too high for one bread exchange, one vegetable exchange,
and three meat exchanges. The recipe was redeveloped by using the data bank
before testing in the kitchen. Also, as showa in the stuffed pepper recipe,
cheese is added as part of the meat exchanges. Fat content is shown to be ,
higher than allowed, as cheese contains more than the usual five grams fat per
meat exchange. Persons working on future projects should use the data bank .
before and after development of modified diet recipes.
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Part 2 Recipes and Applications
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MEAT, FISH, AND POULTRY
RECIPE INDEX

Cal/R Na—-Cal/R Ground Meat - Thinned ;
AFRS Recipe Bland Page Bland Page Bland Page Strained Page Renal Page .
BEEF }
L-5  Roast Beef L-5 (Mod) _ 23 L-5 (Mod) ~ 24 L-5 (Mod) = 25 L-5 (Mod) 26 L-5 (Mod) 22
L-8 Teriyaki Steak L-8 (Mod) 27 --- . L-5 (Mod) 28 L-5 (Mod) 29 - -~
L-9 Beef Pot Roast : L-9 (Mod) 31 L-9 (Mod) 32 L-9 (Mod) 33 L-9 (Mod) 35 L-9 (Mod). 30
L-13 Pepper Steak L-13 (Mod) 37 L-13 (Mod) 39 --= - - - = = =
' L-14 Spanish Steak L-14 (Mod) 42 L-l4 (Mod) 44 - - - | - - ---
L-15 Steak, Smothered with Onions L-15 (Mod) - 47 L-15 (Mod) 48 -— - = = = L-15 (Mod) 46
L-17 Braised Beef and Noodles --- ~ L-17 (Mod) 50 - - - -- - -- -
Na/R Only . : .
L-22 Beef Stew L-22 (Mod) 53 L-22 (Mod) 54 -- - : - - - L-22 (Mod) 55
~ L-24  Stuffed Cabbége Rolls L-24 (Mod) = 57 L-24 (Mod) 59 -- - e - - -
L-25 Lasagna L-25 (Mod)’ 62 L-25 (Mod) 64 . - - - = = =¢ = = =
1-26 Syrian Beef Stew L-26 (Mod) 67 L-26 (Mod) 69 L-26 (Mod) 71 L-26 (Mod) 72 = = o
L-27 Beef Balls Stroganoff L-27 (Mod) 74 L-27 (Mod) 76 L-27 Regular 73 - - BRI
o Bland
L-30 Creamed Ground Beéf S L-30 (Mod) 79 - - - D = = @ S =

Na/R only




gT

BEEF

L35

L-37

L-38

L-39

L~40

L-41

.L-53

L-64

LAMB
L-74

L-77

‘PORK

L-83

AFRS Recipe

(cont'd)
Meat Loaf

Sélisbury Steak

Spaghetti Sauce

Spaghetti with Meat Balls

Stuffed Green Peppers

Swedish Meat Balls

Beef Stroﬁganoff

Creole Macaroni

Sweet and Sour Lamb Steak

Savory Roast Lamb

Variation 1 Creole Pork

Chops

Cal/R .

Bland

L-35 (Mod)
L-37 (Mod)

L-38 (Mod)
L-39 (Mod)

L~40 (Mod)

L-41 (Mod)

L-53‘(M0d)

L-74 (Mod)

L-74 (Mod)

L-83 (Mod)
var. 1

MEAT, FISH, AND POULTRY
RECIPE INDEX

Page

81
85

89
94

97

102

106

116

119

121

Na—Ca
Bland
L-35
L-37

L-38
L-39

L~-40

L-41

L-53

L-64
Na/R

L-77

L-83
Var.

1/R

(Mod)
(Mod)

(Mod)
(Mod)

(Mod)

(Mod)
(Mod)

(Mod)
Only

(Mod)

(Mod)
;

Page

82

86

90
95

99

103

108"

113

119

122

Ground Meat

Bland

. L-38 Regular

Bland

L=39 Regular

Bland

L-41 Regular

Bland
L—-53 (Mod)

L-99 (Mod)
Pork Adobo

123

;?‘ Thinned
Page . Strained

-3

101 - ---

110 L+53 (Mod)

=99  (Mod)
© Pork Adobo

Page

91

111

124

Renal Page ..

L-35. (Mod) 83
L-37 (Mod) 87

L-38 (Mod) 92

L-74 (Mod) 117

L-77 (Mod) 118



AFRS Recipe

PORK (cont'd)

L-83

. .L—BS

61

L-106

" LIVER

L-109

FISH
L-119

L-128

Variation 2 Pork Chops

with Apple Rings

Braised Pork Chops

Roast Fresﬁ Ham and

Roast Pork

Veal Steaks

Roast Veal

Liver Fiesta

Baked Fish

Salmon Cakes

Cal/R
Bland

L-83 (Mod)
Var. 2

L-85 (Mod)
L-96 and
L-81 (Mod)

L-103 (Mod)

L-106
Regular Bland

L-109 (Mod)
L-119 (Mod)

L-128 (Mod)

Page

126

131

137

141°
144
147
151

156

MEAT, FISH AND POULTRY

RECIPE INDEX

Na—-Cal/R
Bland

L-83 (Mod)
Var. 2

L-85 (Mod)
L-96 and
1-81 (Mod)

L-103 (Mod)

L-106 (Mod)

L-109 (Mod)

L-119 (Mod)

L-128 (Mod)

Ground Meat
Page Bland Page
126 L-84 (Mod) 127
Bkd. Stuffed .
Pork  Chops
132 L-87 (Mod) 133
" Pork Chops
Mex.
137 L-96 and 138
L-81 (Mod)
141 L-103 (Mod) 142
Veal
Parmesan
145 SEEICS
148 L1L-109 (Mod) 149
152 L-119 Regular 150
Bland
157 L~-128 Regular 155

Bland

Thinned

Strained Papge

L-84 (Mod)
Bkd. Stuffed
Pork Chops
L-87 (Mod)
Pork Chops
Mex.

129

134

L-103 (Mod) 143
Veal
Parmesan

L-133 (Mod) 153
Baked Tuna
and Noodles

Renal Page

L-85 (Mod) 130

L-96 and
L-81 (Mod)

136

L-103 (Mod)140

L-106 (Mod)144

L-119 (Mod)154

~ L-128 (Mod)155




AFRS Recipe

FISH (cont'd)
L-132. Tuna Salad

Salmon Salad
L-136 Creole Shrimp

POULTRY

L-G—3 Weights of Raw Chicken
Y Parts

(=] .

L-148 Chicken Cacciatore
L-151 Chicken Salad

L-154 Creole Chicken

L-157 Pineapple Chicken

L-158 Savory Baked Chicken

1-161 Roast Turkey and
L-162

Cal/R
Bland

L-132 (Mod)

L-132 (Mod)

Variation 1

L-136 (Mod)

L-148 (Mod)
L-151 (Mod)
L-154 (Mod)

L-157 (Mod)

L-158 (Mod)

L-161 (Mod)

Page

159

159

163

164

166
174
177
180

186

191

MEAT, FISH, AND POULTRY

RECIPE INDEX

Na—Cal/R
Bland

L-132 (Mod)

L-132 (Mod)
Variation 1

L-148 (Mod)
L-151 (Mod)
L-154 (Mod)
L-157 (Mod)

L-158 (Mod)

L-161 (Mod)

Page

161

161

168
175
178
180

187

191

Ground Meat
Bland

L-132 Regular 158

with modifi-
cations

L-148 (Mod) 170

L-157 (Mod) 181

L-158 (Mod) 188
Chicken and
Wine

Page - Strained

Thinned

L-148 (Mod) 172

L-157 (Mod) 183

L-158 (Mod) 189
Chicken &
Gravy -

Page

Renal

L-157 (Mod)

L-161 (Mod)

Page .

184

190



AFRS Recipe

POULTRY (cont'd)

Cal/R
Bland

Page

MEAT, FISH, AND POULTRY
RECIPE INDEX

Na—Cal/R Ground Meat
Bland Page Bland

= = = Beef and
Mushrooms*

* =2 a o Beef

Burgundy*

= e o Sweet and
Sour Pork*

*Adapted from WRAMC Production Guides

Page

192

193

195

Thinned
Strained

Beef
Burgundy*

Sweet and
Sour Pork*

Pork and
Beans*

Page

194
196

197

Renal

Page :

i
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- CALORIE EXCHANGE MEAT FAT CONTROL:

 GROUND MEAT:

CLINICAL DIET APPLICATION

RECIPE NUMBER _L-5 (Mod)
THE MODIFIED RECIPE FOR _ROAST HEEF MAY BE USED IN THE FOLLOWING DIETS

BLAND DIET: Use Armed Forces Recipe Service (AFRS) recip’e Roast Beef, L-5 for Regular
' 7 Diet, Omit black pepper in Step 1.
WHEN SALT IS PERMITTED WHEN SALT IS NOT PERMITTED
USE CAL/R BLAND ROAST EEEF. I USE NA-CAL/R ELAND ROAST BEEF,

CALORIE EXCHANGE: SODIUM EXCHANGE:

1 oz (30 grams) cooked roast beef = 1 calorie exchange meat.® 1 oz {30 grams) cooked roast beef =1 sodlum exchange

meat .

SODIUM CALORIE EXCHANGE

1 oz (30 grams) cooked roast beef = 1 calorie exchange 1 oz (30 grams) cooked roast beef = 1 sodium calorie
meat fat control. exchange meat.

RENAL DIET:

USE BEEF AND GRAVY, GROUND MEAT BLAND. NA-CAL/R ELAND ROAST EEEF MAY EE USED IN RENAL DIET.

THINNED STRAINED:

USE BEEF AND GRAVY, THINNED STRAINED.

DIRECTIONS FOR FREEZING

Cal/R Bland and Na—Cal/R Bland ~ Portion meat in individual container. Cover with 3 oz Brown Gravy (0-16 Mod). Beef
and Gravy, Ground Meat Bland and Thinned Strained. See recipe for directions.




EXCHANGES ,
3 Cal/R Meat Exchanges

NUTRITIONAL ANALYSIS
- OF ONE SERVING

90 Grams

CALORIES'

194

N GRAMS
PROTEIN 26,01
CARBOHYDRATE 0.0
FAT 9,18

mg

CALCIUM 12457
PHOSPHORUS  218.22
IRON 3433
SODIUM 335.03
POTASSIUM 291.36
MAGNESIUM

25413

RECIPE FOR l&)DIFIED DIETS

CAL/R BLAND

RECIPE NUMBER L-5 (Mod)

ROAST EEEF

YIELD:10 Portions

EACH PORTION: 3 oz

PAN SIZE: 13 by 9 - inch Roasting Pan  TEMPERATURE: 325°F. Oven
INGREDIENTS WEIGHTS MEASURES | GRMS METHOD
: |Beef, oven roast, thawed,| 2 1b 12 oz 1247 1. Rub roast with salt, Place
with all visible fat in pane '
trimmed 2., Insert meat thermometer
Salt 11/ tsp 7 into center of the thickest
‘ part of main muscle, DO
NOT ADD WATER., DO NOT
COVER.
3. Reast approximately 2 hours
to desired degree of done-
ness. (See Note 3)
L. Let stand 20 minutes before
Slicj-ngo
NOTE: 1., In Step 3, alldw about 20 minhites per pound for mediun and about 18 minutes per

- pound for rare,

2. 1If roasts are frozen, cooking] time will be ifcreased py 1 h8ur or mores .

3. Remove %oasts from oven when peat thermometey registers 140°F - rare; 150°F — medium;
and 170°F - well done. Intepnal temperature|will ride about 10 F during 20 minute
standing periofl. , :

VARTATION: For 2 Gal/R Mdat Exchanges ppr portion, recipe will pield 15 - 2 oz portions.




RECIPE FOR MODIFIED DIETS

RECIPE NUMBER L-5 (Mod)

NA-CAL/R BLAND

ROAST BEEF
EXCHANGES YIELD: 10 Portions | 'EACH PORTION: 3 Ounces
3 Na-Cal/R Meat Exchanges - .
PAN SIZE: 13 by 9 - inch Roasting Pan TEMPERATURE: 325°F QOven
NUTRITIONAL ANALYSIS INGREDIENTS WEIGHTS | MEASURES |GRMS METHOD
OF ONE SERVING ' : : i
0 Grams Beef, oven roast, thawed,| 2 1b 12 oz 1247 |1, Place roast in pan. .
with all visible fat 2. Insert meat thermometer into
trimmed center of the thickest part
CALORIES ' of main muscle, DO NOT ADD
: 194 WATER. DO NOT COVER.
N 3. Roast approximately 2 hours
- - GRAMS ‘ to desi:{ed degree cjvf done-
. ness, (See Note 3
PROTEIN _ 2601 T Le Let stand 20 minutes before
CARBOHYDRATE 0.00 : slicing, .
FAT 9.18 NOTE: 1, In Step 3, allpw about 20 mirfubtes per pound for mediym and about 18 minutes per
pound for rare
2, If roasts are frozen, cooking time will be ifcreased oy 1 hour or more.
3+ Remove goasts Prom oven when jmeat thermametep registirs 14L0°F - rare; 150°F - mediums
and 170°F -~ well done. Intepnal temperature|will ride about 10°F during 20 minute
mg standing periofl. :
CALCIUM 10.80 VARTIATION: For 2 Na-Cal/I Meat Exchanggs per portion, pecipe will yield 15 - 2 oz portions.
PHOSPHORUS  217.8 '
IRON . 3433
SODIUM - 63,72
POTASSIUM 291433
MAGNESIUM 21430




i ;RECIPE NUMBER 1-5 (Mod)

1

RECIPE FOR %DIFIED DIETS

GROUND MEAT BLAND

BEEF AND GRAVY ; |
'YIELD: 10 Portions ' ' . EACH PORTION: 2/3 cup
- PAN SIZE: 4, 1/2 quart Saucepan TEMPERATURE: |
NUTRITIONAL ANALYSIS INGREDIENTS WEIGHTS | MEASURES |GRMS  METHOD
OF ONE SERVING - : : -
' ' Beef, ground, thawed 2 1b 12 oz ‘ 1247 l. Cook beef in its own fat
180 Grams . ' o until it loses its pink
, , color, stirring to break
CALORIES aparts Drain or skim off
' - ' excess fate Set aside for
315 ' ~ use in Step L. '
o _ ERA Water ) 3 cups 680 2. Combine water, tomato paste,
PROTEIN - 25,21, Tomato paste 3 tbsp L7 soup base, sugar, salt,

' ' _ Soup and gravy base, beef 2 tbsp 23 . caramel color, bay leaves
CARBOHY_DRATE 6.92 flavor : ! ‘ . and margarine:% Heat to !
FAT 20,07 Sugar : L ts : 19 simmering; simmer 2 minutes.

Salt « 2 1/2 tsp 1L

Caramel color, pwde 1/2 tsp 1

Bay leaves, ground ' 1/8 tsp ‘

‘Margarine 2 oz 1/k cup 56 _

mg Flour, wheat, general ” b 3/l tsp 14, |3. Blend flour and starch
: purpose ‘ together and add to water to
CALCIUM 26.29 | Starch, edible, modified o 1/ cup 28 make a slurry. Add to sauce
PHOSPHORUS ; 215.69 Water, cold 6 0z 3/21- cup 170 ’ glgﬁ?n;?mingo Heat to
IRON 3+37 ‘ Le Add cooked meat and blend
{ ‘ ) welle :
SODIUM 1088.91 5, Portion in 6 oz servings with
: ’ . # sco0pe

POTASSIUM 338.10 : _ 6e Serve immediately or freeze
MAGNESIUM  26.29 ‘ S ) -} for later use.




NUTRITIONAL ANALYSIS
OF ONE SERVING

24,0 Grams
CALORIES
08
&  GRAMS.
PROTEIN 17.07
CARBOHYDRATE 9.1,
FAT 2237
‘mg

CALCIUM 42465
PHOSPHORUS 163.19
IRON 2.25
SODIUM 1046.02
POTASSIUM 275.19
MAGNESIUM -22.21

RECIPE FOR MODIFIED DIETS

THINNED STRAINED

RECIPE NUMBER 1~5 (Mod)
AMapted from WRAMC Production Guide

BEEF AND GRAVY -

YIELD: 10 Portions -

EACH PORTION: ; Cup
PAN SIZE: L4 1/2 Quart Saucepan TEMPERATURE:
INGREDIENTS WEIGHTS MEASURES | GRMS METHOD
Beef, ground, thawed 11b4 oz 567 l. Combine ground beef, water,
Water 7 cups 1588 soup base, tomato paste,
Soup and gravy base, 1/3 cup 57 margarine, onion powder and
beef flavor caramel colore BRBring to a
Tomato paste 2 1/3 tbsp 38 boil while stirring and
Margarine 2/3 cup 150 simmer 5 minutese
Onion powder -1/L cup 33 2+ Place in blender and blend
Caramel color, pwd 11/2 tsp 3 on high speed 2 minutes or
until smoothe
Flour, wheat, general 2 1/3 tbsp 20 |3. Blend flour and starch
purpose to ether and add to water to
%t%rch, edlble, modified 1/& cup 37 e a slurry. )
ery cold 8 oz 1" cup 227 ke Add to meat mixture while
stlrrlng. Heat to
simmeringe
Z. Portion into 8 oz portlons. .

Serve immediately or freeze.




Le

GROUND MEAT:

CLINICAL DIET APPLICATION

| RECIPE NUMBER L-8
THE REGULAR  RECIPE FOR _TERIVAKT STEAK MAY BE USED IN THE FOLLOWING DIETS

BLAND DIET: Use AFRS Recipe Temyakl Steak, L-8 for Regular Diet,
Omit black pepper in Step 2. , S

WHEN SALT IS PERMITTED ‘ WHEN SALT IS NOT PERMITTED
USE AFRS RECIPE TERIYAKI STEAK, L-8, FOR REGULAR DIET,
Trim fat and cut steaks to portion ‘size in Step 4.

NOT ALLOWED

CALORIE EXCHANGE: SODIUM EXCHANGE:

1 oz (30 grams) cooked steak = 1 calorie exchange meat.

CALORIE EXCHANGE MEAT FAT CONTROL:

1 oz (30 grams) cooked steak (with all fat trimmed) =
1 calorie exchange meat fat control,

SODIUM CALORIE EXCHANGE:

RENAL DIET:

USE TERIYAKI STEAK, GROUND MEAT, ELAND NOT ALLOWED

THINNED STRAINED:

USE TERIYAKI STEAK, THINNED STRAINED

DIRECTIONS FOR FREEZING
Teriyaki Steak, Ground Meat Bland and Thinned Straineds See recipe for directions.




RECIPE FOR MODIFIED DIETS

RECIPE MUMBER _1L-8 (Mod)

GROUND MEAT BLAND

TERIYAKT STEAK
YIELD: 10 Portions ; EACH PORTION: 2/3 Cup
_ PAN SIZE: 4 1/2 Quart Saucepan TEMPERATURE:
NUTRITIONAL ANALYSIS INGREDIENTS WEIGHTS | MEASURES |GRMS METHOD
OF ONE SERVING - : -
170 G Starch, edible, modified | 1/2 oz 1 1/2 tbsp 13 |1. Make slurry with starch and
rams Water, cold 10 oz 1 1/k cup 283 water.,
CALORIES Juice, pineapple, camned 11b 2 cups “ 453 J2. Combine pineapple juice, soy
3,0 Soy sauce 11 oz : 2/3 cup 151 sauce, honey, ginger and
N Honey . 5 oz "~ 1/3 cup 113 garlic in saucepan,
@ GRAMS Ginger, ground ) ' 1 tbsp 7 }3. Heabt to simmering; simmer
Garlic, dehydrated A 2 tep 7 for 2 minutes.
PROTEIN 2379 (opté.onal : : L. Add starch slurry, heat to
CARBOHYDRATE  16.78 e
FAT 19447 |Beef, cooked, ground 1 1b 14 oz 850 |5. Add ground meat, heat to
- : 3/16 inch ‘ 160°F,
6. Portion in 6 oz servings
with #6 scoop. '
7o Garnish with very finely
mg : chopped mushrooms, if
. v ‘ allowed.
CALCIUM 25,56 L _ ‘ 9. Serve immediately or freeze
. , for later use.
PHOSPHORUS 199449
{RON 3,66 [NOTES: 1., To cook beef, prown on griddie and drain excpss fat.
2+ Yield of beef fis calculated Tn 25% loss in cpoking. |2 1b 8 oz raw beef should
SODIUM 57150 yield 1 1b & o cooked beefs, '
POTASSIUM 358,58
MAGNESIUM 24,406




RECIPE

FOR M%DIFIED DIETS

THINNED STRAINED

RECIPE NUMBER

L-8 (Mod)

TERIYAKI STEAK
YIELD: 10 Portions EACH PORTION: 1 Cup
' Gallon Blender
NUTRITIONAL ANALYSIS INGREDIENTS WEIGHTS | MEASURES |GRMS 'METHOD
OF ONE SERVING ‘ :
241 G Beef, ground, raw 1 1b 12 oz : 800 1. Boil ground beef, water,
rams Water 2 1b 1 qt/lart 922 pineapple juice, honey, soy
Pineapple juice 12 oz 11/2 cups 34 sauce, soup and gravy base
CALORIES Honey 6 oz 1/2 cup 166 garlié, ginger, and caramel
5 Soy sauce 2 1/2 oz 1/3 cup 70 . color in saucepan for 5
33 Soup and gravy base, beef| 1 1/2 oz 1/k cup by minutes, ‘
GRAMS flavored : {2, Blend on high speed in
- Garlic, dehydrated - 1 oz 3 tbsp 3L " blender for 2 minutes or
PROTEIN; 18.65 |Ginger, ground 1 tbsp 6 until smooth,
CARBOHYDRATE  25.35 |caxarel Color 20 ;
FAT 16405 hﬁargarine 3 oz ( 1/3 cup 92 3. Make roux with margarine and
Flour, wheat, general 1 tbsp 11 flour in saucepan.
purpose ' L, Add blended ingredients from
' * Step 1 and heat to boil,
mg rWatér, cold ' 8 oz 1 cup 200 5, Make starch slurry with col
Starch, edible, modified 2 tbsp .18 2 water. ' :
‘ » Add to other ingredients,
CALCIUM 49493 7. Heat to 180°F,
PHOSPHORUS 196491, 8, Portion into & oz (1 cup)
servings,
IRON - 3.88 9. Serve immediately or freeze
- SOD'UM 1415435 for later use,
POTASSIUM L17.9L
MAGNESIUM 27,02




o€

1 oz (30 grams) cooked pot roast = 1 calorie exchange meat,

GROUND MEAT:

CLINICAL DIET APPLICATION

RECIPE NUMBER L1-9 (Mod)
THE MODIFIED RECIPE FOR __ BEEF POT ROAST MAY BE USED IN THE FOLLOWING DIETS

BLAND DIET: Use AFRS Recipe Beef Pot Roast, L-9 for Regular Diet.
Omit black pepper in Step 2.
WHEN SALT IS PERMITTED

. WHEN SALT IS NOT PERMITT<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>